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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


FOR  ECONOMY 


USE  FREEZER  TO  CAPACITY 

Put  Food  in  Freezer  Frequently. 

Take  Food  From  Freezer  Regularly. 


USE  INSULATE^BOfc  TO  PROTECT  FOOD 
ON  \PAY  JiOfy^j^RbM  LOCKER. 


For  insulation,  use  chopped  paper,  shavings,  cot-    | 
tonseed  hulls,  or  other  filler. 
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FREEZING  IS  AN  EXCELLENT  MEANS 
OF  PRESERVING  MEATS,  POULTRY, 
EGGS  (LIQUID),  ANO  FISH,  AS  WELL 
AS  FRUITS  AND  VEGETABLES. 


PREPARING  POULTRY,  EGGS,  and  FISH  for  FREEZING 


Most  of 

the  original  goodness  of 

fresh 

foods  can  be  preserved  in  the 

frozen 

product: 

5  if  proper  methods  are 

used. 

On  the  ( 

ity   and 

food    value   if   processei 

J    and 

stored 

incorrectly.    FOLLOW 

THE 

RULES. 

en  Foods  Like  Fresh  Fo 

ods 

Frozen  I 

neats  may  be  put  on  to  cook 

without 

are  usm 

ing  is 

quickly 

and  uniformly. 

hawed  Fi 

.ods  Spoil  Easily 

Thawed 

foods     are     wet,     and 

spoil 

quickly. 

Cook  promptly  after  the 

wing. 

PREPARING  [BEEF,  PORK,  and  LAMB  for  FREEZING 

BEEF  and  VEAL  ]      [~  PORK  LAMB 


FOR  HIGH-QUALITY  FROZEN  MEAT- 

Chill  promptly  and  thoroughly  to  belo 

40"  F. 
Cutting: 


TO  SAVE  STORAGE  SPACE,  BONE  THE  CUTS  OR  TRIM  INTO  SMOOTH  COMPACT  PIECES 


Make 

family"' 

i„ 

sizes  suitable 

Pactra 

'onTtim 

that  you  wish 

Wrap  ca 

efully  to 

pre 

ent  drying. 

Freeze  q 

icklv  at  z 

or  lower. 

From  8  to  12  I 


Cook  thawed  1 


other  with  bits  of  lath*" 
w  around  them.  Limit 
leat  added  at  one  time, 


freeze  thoroughly 


$M0 
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WRAPPING,   FREEZING,   AND   STORING   BEEF,   PORK,   AND   LAMB 


Ol 


II 


STORE  AT  0°  F. 


MEAT  YIELDS 


Approximate  amounts  of  trimmed  meat  cuts 
with  surplus  fat  and  bone  removed. 

BEEF:  Pounds 

Live  weight 750 

Whole  carcass 420 


Trimmed  cuts: 


Pel.  of 
live  wt. 


Steaks  and  oven  roasts 23 

Pot  roasts 11 

Stew  and  ground  meat 11 

Total 45 


Pet.  of 

carcass  vet. 

40 

20 

20 

80 


Pounds 

172 

83 

83 

338 


Forequarters 218  lb. 

Pet.  of 

forequarters  Pounds 

Steaks  and  oven  roasts 25  55 

Pot  roast 32  70 

Stew  and  ground  meat 27  59 


Total 84 


184 


Hindquarters 202  lb. 

Pet.  of 

hindquarters  Pounds 

...  58  117 

....  18  37 


Steaks  and  oven  roasts 

Stew,  ground  meat   and  pot  roasts. 


Total 76 


PORK: 


154 


Pounds 


Live  weight 225 

Whole  carcass 176 


Trimmed  cuts: 


Pet.  of       Pet.  of 

live  wl.    carcass  wt.   Pounds 


Fresh  hams,  shoulders,  bacon,  jowls.  40  50 

Loins,  ribs,  sausage 15  20 


Total 55 

Lard,  rendered 12 

LAMB: 


124 
27 


Pounds 

Live  weight 85 

Whole  carcass 41 


Trimmed  cuts: 


Legs,  chops,  shoulders 37 

Breast  and  stew 

Total 45 


Pel.  of 

lite  wt. 

Pa.  of 

carcass  vol. 

Pounds 

37 

8 

75 
15 

31 

7 

POULTRY  and  EGG  YIELDS 


POULTRY: 


(Approximate) 


Live  wt. 
Pounds 

Chickens 2-4 

Hens 4-8 

Turkeys '. ._-_ 10-20 

EGGS: 

1  case,  30  dozen,  45  pounds  net. 


Dressed  and  drawn 

Pet.  of 
Pounds       live  wl. 

VA-lVz        62 


2V2-5V2 
7V2-15 


65 

75 


Whites 

Weight 
pounds 

20 

Pet.  of 
whole  eggs 

46 

Yolks 

17 

37 

Shells 

. 8 

17 

Total 

45 

100 

Suggested  storage  periods  for  wrapped  foods  held 
at  0°  F.  are: 

__  _  _  _  T  __  Storage  period 

PRODUCT:                                                               friths 
Sausage  and  ground  meat 1-3 

Fresh  pork  and  fish 3-6 

Lamb  and  veal ; 6-9 

Beef,  poultry,  and  liquid  eggs 6-12 


WHEN  WRAPPING  PAPER  IS  SHORT 
USE  MELTED  LARD 

Freeze  steaks  or  chops,  roasts  and  blocks  of  stew  or 
ground  meat  unwrapped. 

Dip  each  frozen  piece    briefly   (5  seconds)   in  fresh 
lard,  heated  to  200°  F. 

Let  thin  lard  film  set  on  frozen  meat. 

Lard    wrapped    meat    will    resist    drying    for    6-12 
months'  freezer  storage. 
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